Claims: 
[Claim 1] 

^^?nethod of producing laminated food in which fluid food materials which 
sohdify when cooled 

are quantitatively supplied successively at a certain thickness in a plate form 
on cooling and carrying sides of two cooling and can ying devices, and cooled while being 
carried, thereby Yoi'iTiing two monolayer platy food materials, and 

the two ulaty food materials ai e bonded and united making use of the surface 
not yet comi)letely\cooled and solidified of the monolayer platy food materials, thereby 
forming a two- lave r\lam mated sti uctuie. 
[Ciaun 2t 

A device of pr\)ducing laminated tbod. tor tiie purpose of forming two monolayer 
platy food materials, 

equipped with i^wo pumps for feeding fluid food materials which solidify when 

cooled, 

a flow rate con troVde vice for controlling the feeding rate of flow of the fluid food 
materials fed from the punW^^'^^ 

nozzles for quaritioativ^ly supplying the fluid food materials fed from the 
pumps by discharging thU fluid/food materials successively at a certain thickness in a 
plate form on cooling and canying sides of cooling and carrying devices, 

cooling and carrying devices foi" forming platy food materials by cooling while 
carrying the fluid food materials quantitatively supplied successively at a certain 
thickness in a plate form on the cooU ng atid carr> ing sides, and 

a junction for bonding and uniting the two platy food materials making use of 
the surface not yet completely cooled and solidified of the platy food materials, thereby 
forming a two-layer laminated str lecture. 
[Claim 31/ \ 

^ A method of producing lanmnated food in which a fluid food material which 
solidifies when cooled \ 

is quantitatively supplied successively at a certain thickness in a plate form on 
cooling and carrying sides of cooling\and carrying devices, and cooled while being 
carried, thereby forming a monolayer platy food material, 

or if necessary, \ 

another fluid food material which solidifies when cooled is quantitatively 
supplied at a certain thickness in a plate form over the platy food material, cooled while 
being carried, thereby forming a multilayenplaty food material, 



o 



o 



and/o r 

platy fobd materials are bonded and united to form a multilayer platy food 
material, 

a fluid foAd material is quantitatively supplied successively between the two 
monolayer and/or raudtilayer platy food materials, and thei'eby the two platy food 
materials and the tlAiid food material comprising the layer between tfie two platy food 
materials are united, thereby forming a three-or-more-layer laminated structure. 



[Chum 

A device of producing laminated food, for the purpose of forming two monolayer 
.and /or multilaver platy food ma t.e rials, 

(equipped with afc^ least threo pumps foi" feeding fluid luod materials winch 
solidify when cooled, 

a How rate control device for controlling the feeding rate of flow of the fluid food 
materials fed from the pump^, 

nozzles for quantitatively supplying the fluid food materials fed from the 
pumps by discharging the fluifl food materials successively at a certain thickness in a 
plate form on cooling and carryitig sides of cooling and carrying devices, 

cooling and carryin^dfevMces |or forming platy food materials by cooling v^hile 
carrying the fluid food materials q^tiantitatively supplied successively at a certain 
thickness in a plate form on tfte coolm^ a 

and if necessary 

nozzles for quanti tati\'ely Vsupplymg the lluid food materials which solidify' 
when cooled by discharging the fluid^food materials successively at a certain thickness 
in a plate form on the platy food mateVials, 



le coolmg and carrying sides, 



and/or 

a junction for bonding and uniting the platy food materials to form a multilayer 
platy food materials, \ 

nozzles for quantitatively supply^ing the fluid food materials by discharging the 
fluid food materials successively between the two monolayer and/or multilayer platy 
food materials, and \ 

a junction for uniting the two pla|;y food materials and the fluid food material 
comprising the layer between the two platy food materials, thereby forming a three-or- 
more-iayer laminated structure. 
[Claim 5] 

The device of producing laminated food according to Claim 4, wherein a pair of 
rotary cooling and carrying devices rotating inward with respect to the direction in 




whici\ food materials are carried are placed so that the thickness of laminated food may 
be adjusted in the range of the interval of the two cooUng and carrymg sides, and 

\between the two platy food materials formed on the two cooling and carrying 
sides of the pair of rotary cooling and carrying devices, the nozzles for quantitatively 
supplying the fluid food materials by discharging the fluid food materials successively 
at a certain thickness in a plate foi'm are placed. 
[Claim 6] 

The\ievice of producing laminated food according to Claim 5, wherein a pair of 
rotary cooling and cai iying devices are placed such that one is placed in a iowei* position 
than the other, und 

the nozAles for quantitatively supplying the Ouid food materials by dischai giiig 
the fluid food marerials successively at a certain thickness in a plate form between the 
two platy food maiiei'ials are placed in a higher position than the platy food material 
formed on the cooliri^ and carrying side of the lower rotary cooling and carrying device. 
[Claim 7] 

The device of producing laminated food according to Claim 5 &ip=^hiii\i 6^ 
equipped with\an| insertion portion for quantitatively supplying the fluid food 

materials and other foqd^at^erials quantitatively supplied successively at a certain 

thickness in a plate fori 
[Claim 8]^ 

A method of prod\icing laminated food in which a fluid food material which 
solidifies when cooled 

IS quantitatively supplied successively at a certain thickness in a plate form on 
cooling and carrying sides of cooling and carrying devices, and cooled while being 
carried, thereby forming a monolayer platy food material, 

a fluid food material vvhich solidifies when cooled is quantitatively supplied at 
a certain thickness in a plate Vorm over the platy food material, cooled while being 
carried, thereby forming a multilayer platy food material, 

and/or \ 

platy food materials are\bonded and united to form a multilayer platy food 
material, \ 

and thereby forming a three-or-more-layer laminated structure. 
[Claim 9] , \ 

A de'vice of producing laminated food, for the purpose of forming multilayer 
platy_f[>d^^aterials, \ 

equipped with at least threA pumps for feeding fluid food materials which 
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sol\£lify^vhen cooled, 

\ a flow rate control device for controlling the feeding rate of flow of the fluid food 
materials fed from the pumps, 

inozzles for quantitatively supplying the fluid food materials fed from the 
pumps b\ discharging the fluid food materials successively at a certain thickness in a 
plate forrnVn cooling and carrying sides of coohng and carrying devices, 

cooling and carrying devices for forming platy food materials by cooling while 
carrying the\ fluid food materials quantitatively supplied successively at a certain 
thickness in a\plate form on the cooling and carrying sides, 

nozzlefe for quantitatively supplying the tluid food materials which solidify 
when cooled by \lischarging the fluid food materials successively at a certain thickness 
in a plate form over the platy food materials, 
and/or 

a junction for b<^nding and uniting the platy food materials to form a multilayer 
platy food materials/ 

and thereby ft^rming a three-or-more-layer laminated structure. 
[Claim 10] 

The device of producing laminated food according to Claim 9, wherein 
at least three rotary cooling and carrying devices which are arranged in series, 
and w^hich rotate inward \yith respect to the direction in which food materials are 
carried are set up. 
[Claim 11] 

The device of producinV laminated food according to Claim 9, wherein 
a rotary cooling and caiVying device or a pair of steel belt cooling and carrying 
devices are set up. ^ 



[Claim 12] 



laminated cheese food produced b^platy"fijoti--m€fcteria4sJbain^-4)ilsd-^^ 
multilayer structure consisting of at least three layers, 
and of the multilayer structure, 

the two external layers consisting of platy food^^aterials containing cheese, 
d having releasability from the adjoining laminated'^heese food when piled, 

while the intermediate layer consisting of a platy food material having 
integrity with the platy food materi^J^in'lli^ layers, and if necessary, integrity 

between the platy food materTfljfijn the igterme^diate layer. 
[Claim 

Thejanfinated cheese food according to Claim 12, wherein ^"^ 
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The plaf5^od-materiai&^i-n-the~interm'edv^^ 



is cheese different from the cheese contained in the platy food materials-iif'the 
external layers in type or tone, or cheese having higher maturity, more water or fat, 
thus is soften or having lower pH, than the cheese contained in^the platy food materials 
in the external layers. 
[Claim 14] 

The laminated cheese food according^to^Gfaim 12 il;um A'l^, wherein 
the platy food materials in the inter-mediate layei- 

con tarn foods other than cheeseKvhich aie in a liciuid. paste, powdery, solid, or 
iVl)»"(jnis state. 

[Cl.-nm 1.^] X 

The laminated cheese food according to ■G^ aim :>^ l 2 to 1 4, wherein 
the platy ^opjA materials in at least one of the external layers or the 
intermediate hiyer^^contain additives or raw materials for adjusting tone, and 

the toties of the platy food materials in the external layersjii>'tjie-htier 



lay e i- are'the same or different, 
[Claim 16] 



:neese looa i 
cheese foods according to jCta-i-ms-I " 





A laminated cheese food package^^^;:Ddtrced by at least two of the laminated 

being piled and wrapped. 
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